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Abstract of JP2003306690 

PROBLEM TO BE SOLVED: To provide an oil-and-fat composition containing polyunsaturated fatty 
acids such as docosahexaenoic acid (DHA) in high amount and useful for the production of a food 
having stably suppressed fish smell and unsaturated fatty acid smell. 

SOLUTION: The oil-and-fat composition containing polyunsaturated fatty acids contains an oil-and-fat 
containing polyunsaturated fatty acids, sesame oil, a surfactant and an antioxidant. The invention 
further relates to a food produced by using the composition. A food containing polyunsaturated fatty 
acids including DHA in high amount and having stably suppressed fish smell and unsaturated fatty acid 
smell in high lot-to-lot uniformity can be produced by using the oil-and-fat composition containing the 
oil-and-fat, sesame oil, a surfactant and an antioxidant. For example, an oil-and-fat composition 
containing DHA is useful as a food for aged person, pregnant woman and growing child desired to take 
much DHA as well as ordinary foods owing to the large amount of DHA existing in the food produced 
by using the DHA- containing oil-and-fat composition. 
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(54) OIL-AND-FAT COMPOSITION CONTAINING POLYUNSATURATED FATTY ACID 

(57)Abstract: 

PROBLEM TO BE SOLVED: To provide an oil-and-fat composition containing polyunsaturated 
fatty acids such as docosahexaenoic acid (DHA) in high amount and useful for the production of 
a food having stably suppressed fish smell and unsaturated fatty acid smell. 
SOLUTION: The oil-and-fat composition containing polyunsaturated fatty acids contains an oil- 
and-fat containing polyunsaturated fatty acids, sesame oil, a surfactant and an antioxidant. The 
invention further relates to a food produced by using the composition. A food containing 
polyunsaturated fatty acids including DHA in high amount and having stably suppressed fish 
smell and unsaturated fatty acid smell in high lot-to-lot uniformity can be produced by using the 
oil-and-fat composition containing the oil-and-fat, sesame oil, a surfactant and an antioxidant. 
For example, an oil-and-fat composition containing DHA is useful as a food for aged person, 
pregnant woman and growing child desired to take much DHA as well as ordinary foods owing to 
the large amount of DHA existing in the food produced by using the DHA- containing oil-and- 
fat composition. 
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* NOTICES * 

JPO and NCI PI are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The polyunsaturated-fatty-acid content fats-and-oils constituent which comes to 
contain polyunsaturated-fatty-acid content fats and oils, sesame oil, a surfactant, and an anti- 
oxidant. 

[Claim 2] The polyunsaturated-fatty-acid content fats-and-oils constituent according to claim 1 
which contains sesame oil 2% or more, and contains 0.5% - 10% and an anti-oxidant for a 
surfactant 0.05% to 5% to polyunsaturated-fatty-acid content fats and oils. 

[Claim 3] The polyunsaturated-fatty-acid content fats-and-oils constituent according to claim 1 
or 2 whose polyunsaturated-fatty-acid content fats and oils are higher unsaturated fatty acid 
content fats and oils. 

[Claim 4] The polyunsaturated-fatty-acid content fats-and-oils constituent according to claim 3 
whose higher unsaturated fatty acid content fats and oils are docosa-hexaenoic acid content 
fats and oils and/or icosapentaenoic acid content fats and oils. 

[Claim 5] Food manufactured using a polyunsaturated-fatty-acid content fats-and-oils 
constituent according to claim 1 to 4. 

[Claim 6] Food which comes to contain a polyunsaturated-fatty-acid content fats-and-oils 
constituent according to claim 1 to 4. 

[Claim 7] Food characterized by including polyunsaturated-fatty-acid content fats and oils, 
sesame oil, a surfactant and an anti-oxidant. 



[Translation done.] 
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* NOTICES * 

JPO and NCI PI are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention relates to polyunsaturated-fatty-acid content fats and oils 
and the polyunsaturated-fatty-acid content fats-and-oils constituent which comes to contain a 
specific component. 
[0002] 

[Description of the Prior Art] Polyunsaturated fatty acid is the generic name of the unsaturated 
fatty acid (namely, unsaturated fatty acid more than bivalence) which has two or more carbon- 
carbon double bonds, and it is a fatty acid very important for a living body — linolic acid, alpha- 
linolenic acid, an arachidonic acid, etc. are changed into prostagladins while they show various 
physiological functions as essential fatty acid. Moreover, the polyunsaturated fatty acid 
contained in fish oil, especially a higher unsaturated fatty acid (the unsaturated fatty acid more 
than trivalence is meant in this description) have a cholesterol lowering operation, a neutral fat 
lowering operation, etc. in blood, and, also medically, attract attention. Icosapentaenoic acid 
(EPA) shows the outstanding effectiveness, such as an anti-thrombus operation and an anti- 
arteriosclerosis operation, among these. Moreover, docosa-hexaenoic acid (DHA) has played the 
role important for growth of a nervous system. Improvement in a learning function, an 
improvement of a dementia symptom and an uneasy symptom, antitumor action, an antiallergic 
operation, [PETROTECH 15(9) which has the effectiveness excellent in the lipid improvement 
operation in blood etc., and attracts attention, 844(1992); oil chemistry, 37 (10) 781(1988); JP.6- 
16548,A; JP,6-40887,A; JP,7-82146,A; JP,8-231391,A; JP,8-245378,A; JP,10-17475,A; JP.10- 
59844,A]. 

[0003] Generally these polyunsaturated fatty acid has the characteristic unsaturated fatty acid 
smell. In order that EPA may have the problem of **** although especially DHA(s), such as a 
sardine, are variously tried in order to be mostly contained in a bonito, a tuna, etc. and to use 
these as health food, and a higher unsaturated fatty acid may tend [ very ] to oxidize among 
higher unsaturated fatty acids, sufficient deordorization is difficult however it may refine. 
[0004] Therefore, although adding antioxidants, such as a natural tocopherol, a tea extract, an 
ascorbic acid, and a citric acid, and odor inhibitor was known, even if it added such matter, 
sufficient odor inhibition is impossible and the problem that **** will return was after long 
duration progress especially. For this reason, utilization for food which is not influenced in slight 
**** was almost the case like boiled fish paste or a fishcake tube in the addition to the food of 
the fish oil which uses EPA and DHA as a principal component. 

[0005] If the oil containing no-odor-izing characterized by removing the aqueous phase after 
adding vinegar and/or citruses juice to the fish oil containing a higher unsaturated fatty acid 
and/or its ester and mixing to it and the stable higher unsaturated fatty acid, and/or its ester is 
indicated by JP.1 0-201 41 7,A and this is added for target food or cosmetics, it is indicated that 
the food or cosmetics which contains a higher unsaturated fatty acid and/or its ester with a high 
content is obtained. However, after added vinegar and/or citruses juice, carrying out stirring 
mixing, considering as suspension, putting this on the fish oil which contains a higher unsaturated 
fatty acid and/or its ester in preparation of this oil gently and making it separate into two 
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phases, the lower layer aqueous phase is thrown away, and complicated actuation of extracting 
the upper oil phase is needed. Moreover, it was difficult to make [ many ] the content of EPA 
and DHA, and it had the case where **** was emanated depending on a lot. 
[0006] Furthermore, although the constituent containing the higher unsaturated fatty acid which 
comes to add vegetable oil and fat and/or its ester was indicated by JP,1 0-330781 , A to the oil 
containing the above-mentioned higher unsaturated fatty acid and/or its ester, this preparation 
had the fault which needs complicated actuation like the above. 

[0007] On the other hand, in order to make the above effectiveness which DHA takes discover, 
it is called need to take in DHA of a hundreds of mg - about g number amount every day. For 
example, pans are the food regularly used as the staple food or a between-meal snack, and it is 
food desirable as a source of intake of DHA. However, the manufacture approach of the pans 
which now carry out initial-complement content of the DHA could not control **** thoroughly in 
the pan with which **** for small quantity is also manufactured in the fish oil which uses as a 
principal component DHA which added an antioxidant which it was not known and was described 
above, a sweet roll, Cookie, a pie, etc., but had the fault which spoils quality, flavor, etc. 
[0008] Moreover, although the fish oil reversion flavour inhibitor which consists of a tea extract, 
a tocopherol and an ascorbic acid, and/or ascorbic-acid fatty acid ester was indicated by JP,5- 
287294A when the fish oil which uses DHA using this fish oil reversion flavour inhibitor as a 
principal component was added and a pan, Cookie, a pie, etc. were manufactured, the product of 
what can control **** had the fault of being colored by the tea extract. 
[0009] The manufacture approach of the DHA content pan which adds liquid egg and DHA 
content fats and oils is indicated very much recently (JP,2001-61402,A). Although the 
effectiveness of controlling **** of extent which is this approach was acquired, while being 
restricted to the sponge dough method as the manufacture approach of a pan, in order addition 
of liquid egg is indispensable, to make [ many ] the content of DHA and to control ****, the 
activity of special DHA content altitude no odor-ized modified fat is made desirable, and 
development of an approach [ that it is simpler and low cost ] was desired. 
[0010] 

[Problem(s) to be Solved by the Invention] The object of this invention is to offer the food which 
comes to contain the food and it which were controlled by being stabilized, and which use it for a 
useful polyunsaturated-fatty-acid content fats-and-oils constituent list, and are manufactured in 
the approach of manufacturing the food which makes pans the start, without containing 
polyunsaturated fatty acid with a high content, and an unsaturated fatty acid smell and **** 
varying. 
[0011] 

[Means for Solving the Problem] In the production process of food etc., if this invention person 
etc. used the polyunsaturated-fatty-acid content fats-and-oils constituent which comes to 
contain polyunsaturated-fatty-acid content fats and oils, sesame oil, a surfactant, and an anti- 
oxidant, he would come to complete a header and this invention for the ability of the food 
controlled by being stabilized to be manufactured, without having contained polyunsaturated 
fatty acid with the high content, and an unsaturated fatty acid smell and **** varying. 
[0012] That is, this invention offers the food which comes to contain the food and it which use it 
for the polyunsaturated-fatty-acid content fats-and-oils constituent list which comes to contain 
polyunsaturated-fatty-acid content fats and oils, sesame oil, a surfactant, and an anti-oxidant, 
and are manufactured. 
[0013] 

[Embodiment of the Invention] The polyunsaturated-fatty-acid content fats-and-oils constituent 
of this invention is explained below at a detail. The polyunsaturated-fatty-acid content fats-and- 
oils constituent of this invention is characterized by including sesame oil, a surfactant, and an 
anti-oxidant in polyunsaturated-fatty-acid content fats and oils. 

[0014] As sesame oil, the sesame oil which may usually come to hand can be used, and it can 
choose suitably in accordance with the food made into the object. As the amount used is 6% or 
more and is preferably used so much 4% or more 2% or more to polyunsaturated-fatty-acid 
content fats and oils, the depressor effect of **** becomes higher. Usually, by within the limits 
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to about 25%, the amount used can be suitably chosen in consideration of the polyunsaturated- 
fatty-acid content desired. 

[0015] Although all can be used as a surfactant if it is a surfactant for food addition, lecithin is 
desirable also especially in it. As lecithin, although you may be animality and vegetable any, it is 
points, such as cost and availability, and a soybean lecithin can be used suitably. The amount 
used is 1% - 5% preferably 0.5% to 10% to polyunsaturated-fatty-acid content fats and oils. In an 
amount smaller than the above-mentioned amount, if effectiveness is small and uses it mostly, it 
will become disadvantageous in respect of cost. 

[0016] Especially a tocopherol is desirable, although all can be used as an anti-oxidant if it is an 
anti-oxidant for food addition. Any of the alpha-tocopherol, the beta-tocopherol, the gamma- 
tocopherol, and delta-tocopherol are sufficient as a tocopherol, and they may be such mixture. 
However, when cost and effectiveness are taken into consideration, the activity of such mixture 
or delta-tocopherol is desirable. These can use a commercial item as it is. The amount used is 
0.3% - 1% preferably 0.05% to 5% to polyunsaturated-fatty-acid content fats and oils. Even if 
effectiveness becomes small too much and it uses it mostly, effectiveness does not go up by the 
amount smaller than the above-mentioned amount so much, but it becomes disadvantageous in 
respect of cost in it. 

[0017] As polyunsaturated-fatty-acid content fats and oils, animal and vegetable oils can be 
mentioned, for example, if it is linolic acid, safflower oil etc. is alpha-linolenic acid and sesame oil, 
a beefsteak plant oil, linseed oil, etc. are gamma-linolenic acid, Oenotherae Biennis oil, a BORAJI 
oil, etc. will be mentioned. What is obtained using a microorganism as arachidonic-acid content 
fats and oils is mentioned. Moreover, although fish oil, a cuttlefish oil, etc. containing these can 
be mentioned, for example, commercial items like DHA tuna oil or these refined oil can be used 
about EPA and DHA, when controlling ****, it is desirable to use what **** refined even to 
extent hardly accepted. In addition, a free acid, its ester, phospholipid (a RIZO object is included), 
etc. of polyunsaturated fatty acid may be added, and you may mix. In addition, in this invention, 
although the oil containing no-odor-izing of a **** given in JP.1 0-201 41 7,A and the stable 
docosa-hexaenoic acid can also be used as polyunsaturated-fatty-acid content fats and oils, 
even if it does not use such special modified fat, the object of this invention can be attained. 
[0018] In addition, the word which it "polyunsaturated fatty acid" Comes to set on these 
descriptions is used as what names generically others, its ester (a triglyceride is included), 
phospholipid (a RIZO object is included), etc., unless it mentions specially. [ free acid ] Moreover, 
"polyunsaturated-fatty-acid content fats and oils the becoming word" Unless it mentions 
specially, it is used as what names generically the fats-and-oils-like object containing the 
polyunsaturated fatty acid in gestalten, such as its ester (a triglyceride is included) besides a 
free acid, and phospholipid (a RIZO object is included). What was dissolved or suspended to the 
non-refined object obtained from a natural product or a synthetic rough product by the approach 
of an extract and others, the purification object (a pure article is included) of all phases, and the 
suitable medium is included. Moreover, since especially the need for that added value is high and 
odor masking is high, it is desirable to use higher unsaturated fatty acid content fats and oils as 
polyunsaturated-fatty-acid content fats and oils, and EPA and/or DHA content fats and oils are 
especially desirable. 

[0019] When manufacturing food using the constituent of this invention, although the amount of 
the polyunsaturated-fatty-acid content fats-and-oils constituent used can be suitably chosen 
with the polyunsaturated-fatty-acid content in the food made into the class and the object of 
food, it is about 1 - 25 % of the weight to food weight, and is usually about 2-20 % of the 
weight. It can change into the fats and oils usually used in the case of food manufacturing as the 
operation, or can be used as a new additive as the part. 

[0020] Especially the manufacture approach of the polyunsaturated-fatty-acid content fats- 
and-oils constituent of this invention is enforced by the usual mixed approach, without being 
limited. For example, this constituent adds sesame oil in polyunsaturated-fatty-acid content fats 
and oils, subsequently adds a surfactant and an anti-oxidant, and is manufactured by often 
mixing. 

[0021] DHA content food can be manufactured simple by adding the polyunsaturated-fatty-acid 
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content fats-and-oils constituent containing the sesame oil, surfactant, and anti-oxidant of this 
invention, in case various food is manufactured. Although especially the food that comes to 
contain the food manufactured using the polyunsaturated-fatty-acid content fats-and-oils 
constituent of this invention or this constituent is not limited For example, the food which uses 
wheat flour, such as pastas, such as spaghetti besides the above-mentioned pans, cakes, 
Cookie, and pies, as a raw material, Rice, tofu, soybean milk, konnyaku, mayonnaise, a sausage, 
soy sauce, bean paste, confectionery, a rice cracker, ice cream, yogurt, soft drinks, various 
canning, such as juice and drinks, etc. can be mentioned. In addition, the polyunsaturated-fatty- 
acid content fats-and-oils constituent of this invention has the description also in the point 
which can be used even for what does not usually use fats and oils, without being limited to the 
food which uses fats and oils originally. 
[0022] 

[Effect of the Invention] The food controlled by being stabilized can be manufactured by using 
the polyunsaturated-fatty-acid content fats-and-oils constituent which comes to contain the 
polyunsaturated-fatty-acid content fats and oils, the sesame oil, surfactant, and anti-oxidant of 
this invention, without containing polyunsaturated fatty acid with a high content, combining it 
further, and an unsaturated fatty acid smell and **** varying for every lot. The food 
manufactured by this may contain a lot of polyunsaturated fatty acid. For this reason, edible 
[ general ] is profit from the first. When it is people by whom it is made desirable to take in many 
polyunsaturated fatty acid, for example, an arachidonic acid, in the case of EPA, in DHA as food 
for thrombus prevention, it is useful as food for the children of an old man, a gravida, and a 
growth period as food for a newborn infant or vegetarians. 
[0023] 

[Example] An example and the example of manufacture explain this invention further below at a 
detail. However, this invention is not limited to these examples. 

[0024] Example 1 At the room temperature, to the DHA27% content refined-oil fat by 
manufacture 1 Japanization study feed incorporated company of a polyunsaturated-fatty-acid 
content fats-and-oils constituent, 7.8% of sesame oil by Kadoya Sesame Mills, Inc., delta- 
tocopherol 0.56%, and 3.35% of soybean lecithins were added, and it often stirred and mixed to it. 
By filtering the acquired oily object, the DHA content fats-and-oils constituent containing DHA 
content fats and oils, sesame oil, lecithin, and a tocopherol was obtained. 

[0025] Example 2 In manufacture 2 example 1 of a polyunsaturated-fatty-acid content fats-and- 
oils constituent, the DHA content fats-and-oils constituent containing DHA content fats and 
oils, sesame oil, lecithin, and a tocopherol was similarly obtained except having used the mixed 
tocopherol (mixture of alpha-, beta-, gamma-, and delta-tocopherol) instead of delta-tocopherol. 

[0026] Example 1 of manufacture Manufacture of a pan (straight law) 

According to the combination shown in the following table, the pan was manufactured by the 

straight method. 

[0027] 

[A table 1] 
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[0028] Ingredients other than DHA content fats and oils and modified fat were paid to the ball, 
kneading was carried out in 6 high-speed minutes for low-speed 2 minutes, and modified fat was 
added. Subsequently, kneading was carried out in 3 high-speed minutes, and DHA content fats 
and oils were added for low-speed 2 minutes. Furthermore, bakers dough was prepared for low- 
speed 2 minutes, kneading having been carried out, having kneaded, having raised in 5 high- 
speed minutes, and having used temperature as 28**0.5 degrees C. Subsequently, this was 
primarily fermented for 90 minutes. Fermentation termination temperature was 31 degrees C. 
Then, the 5-degree C refrigerator cooled the ground for 2 hours, and fermentation was stopped. 
[0029] Next, the obtained bakers dough was divided (division the ground weight per piece : 50g). 
In order to recover the ground after this division actuation, the bench time was taken for 20 
minutes, and roll forming was carried out after inserting in the ground. The moldings was 
performed in HOIRO and secondary fermentation was performed for 60 minutes at 38 degrees C 
and 80% of humidity. 

[0030] The baker's dough after the secondary fermentation prepared as mentioned above was 
calcinated for 13 minutes in 180-degree C oven, and the roll was prepared. 
[0031] The manufactured pan does not have stickiness, either and **** was not accepted. 
Moreover, there was also no dispersion in lot-to-lot. In addition, the DHA content was about 0.3g 
per piece. Moreover, once carrying out frozen preservation of the obtained pan, **** was not 
accepted even if thawed. 

[0032] Example 2 of manufacture The roll was prepared like the example 1 of manufacture 
except having replaced with the DHA content fats-and-oils constituent obtained in the example 
2 as manufacture polyunsaturated-fatty-acid content fats and oils of a pan. The manufactured 
pan does not have stickiness, either and **** was not accepted. Moreover, there was also no 
dispersion in lot-to-lot. In addition, the DHA content was about 0.3g per piece. 
[0033] Example 3 of manufacture According to the combination shown in the table of the 
manufacture following of a pan, the pan was manufactured by the straight method. 
[0034] 
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[0035] Ingredients other than DHA content fats and oils and modified fat were paid to the ball, 
kneading was carried out in 6 high-speed minutes for low-speed 2 minutes, and modified fat was 
added. Subsequently, kneading was carried out in 3 high-speed minutes, and DHA content fats 
and oils were added for low-speed 2 minutes. Furthermore, baker's dough was prepared for low- 
speed 2 minutes, kneading having been carried out, having kneaded, having raised in 5 high- 
speed minutes, and having used temperature as 28**0.5 degrees C. Subsequently, this was 
primarily fermented for 90 minutes. Fermentation termination temperature was 31 degrees C. 
Then, the 5-degree C refrigerator cooled the ground for 2 hours, and fermentation was stopped. 
[0036] Next, the obtained baker's dough was divided (division the ground weight per piece : 50g). 
In order to recover the ground after this division actuation, the bench time was taken for 20 
minutes, and roll forming was carried out after inserting in the ground. The moldings was 
performed in HOIRO and secondary fermentation was performed for 60 minutes at 38 degrees C 
and 80% of humidity. 

[0037] The baker s dough after the secondary fermentation prepared as mentioned above was 
calcinated for 13 minutes in 180-degree C oven, and the roll was prepared. 
[0038] The manufactured pan does not have stickiness, either and **** was not accepted. 
Moreover, there was also no dispersion in lot-to-lot. In addition, the DHA content was about 0.3g 
per piece. 

[0039] Example 4 of manufacture Manufacture of a pan (straight law) 

According to the combination shown in the following table, the pan was manufactured by the 

straight method. 

[0040] 

[A table 3] 
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[0041] Ingredients other than DHA content fats and oils and modified fat were paid to the ball, 
kneading was carried out in 6 high-speed minutes for low-speed 2 minutes, and modified fat was 
added. Subsequently, kneading was carried out in 3 high-speed minutes, kneading of the moiety 
of DHA content fats and oils was continuously added and carried out in 3 high-speed minutes for 
low-speed 2 minutes, and the moiety in which DHA content fats and oils remained was added for 
low-speed 2 minutes. Furthermore, baker's dough was prepared for low-speed 2 minutes, 
kneading having been carried out, having kneaded, having raised in 5 high-speed minutes, and 
having used temperature as 27.5**0.5 degrees C. Subsequently, this was primarily fermented for 
90 minutes. Fermentation termination temperature was 31 degrees C. Then, the 5-degree C 
refrigerator cooled the ground for 2 hours, and fermentation was stopped. 

[0042] Next, the obtained baker's dough was divided (division the ground weight per piece : 75g). 
In order to recover the ground after this division actuation, the bench time was taken for 20 
minutes, and roll forming was carried out after inserting in the ground. The moldings was 
performed in HOIRO and secondary fermentation was performed for 60 minutes at 38 degrees C 
and 80% of humidity. 

[0043] The baker's dough after the secondary fermentation prepared as mentioned above was 
calcinated for 13 minutes in 180-degree C oven, and the roll was prepared. 
[0044] The manufactured pan does not have stickiness, either and **** was not accepted. 
Moreover, there was also no dispersion in lot-to-lot. In addition, the DHA content was about 1.0g 
per piece. Thus, without being based on a sponge dough method by using the DHA content fats- 
and-oils constituent of this invention, the liquid egg which can also serve as a source of allergy 
did not need to be added, and it was possible a high content and to have manufactured for DHA 
500mg / pans which were controlled by being stabilized, without having contained 100g or more 
and **** varying especially. 

[0045] Example 5 of manufacture Spaghetti was manufactured according to the combination 

shown in the table of the manufacture following of spaghetti. 

[0046] 
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[0047] The water for kneading of spaghetti was adjusted as follows. That is, emulsification water 
was created, adding 200g of water small quantity every to a DHA content fats-and-oils 
constituent. Furthermore, the water for kneading was added in this emulsification water, and the 
total amount was set to 28.6kg. Next, 300g of salt was dissolved in the water for kneading. 
[0048] Semolina 100kg of a durum wheat was supplied to the kneading mold ribbon mixer, and it 
added, diffusing the water for kneading. Kneading was taken as for 4 minutes at the rate of the 
per minute 60 revolution. The ground after kneading was divided into about about 10kg, and 
ripened the bag made from polyethylene under ordinary temperature for 20 - 30 minutes 



[0049] Next, the ground after aging was supplied to the knockout noodle-making machine for 
paste, and extract noodle making of the spaghetti was carried out. The pressure at the time of 
an extract was made into for 90-100kg/cm2. The spaghetti after an extract was hung on the 
beam and dried in drying room. Desiccation is circulation of the air by the fan 35 degrees C or 
less, and was performed over 72 hours or more. Termination of desiccation was considered as 
the time of the moisture value of a product becoming 13% or less. 

[0050] **** was not accepted in the manufactured spaghetti. Moreover, there was also no 
dispersion in lot-to-lot. In addition, the DHA content was about 320mg per 100g. 
[0051] The ground was manufactured like the example 5 of manufacture except having used the 
OHA content fats and oils obtained in the example of manufacture 6 example 2. Subsequently, it 
fabricated using the die for macaronis, it dried by the screen oversize, and macaroni was 
manufactured. **** was not accepted in the manufactured macaroni. Moreover, there was also 
no dispersion in lot-to-lot. In addition, the DHA content was about 315mg per 100g. 



[Translation done.] 



especially. 
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